Snackers

Whun you wient an cnergy boost,
whats  bestt Recent dire proe
NOUBCCITICAL, O our pour Jdiclary
hashits isdicate that comman Righ fat
srachs Tike macho mutfiny, chewy
hars (camly or granola) and rich
Gatry treats can and arc paving a fast
pogd (o health prohlems for sany af
s

Perhups it's time to relearn the
ARCs of onpe of granny's fvuorite
wweet treats, [n her time, “AT stood
nr vnly for apples but mare unpot-
tantly Toe “applesauce”.. Because i
wus O — cenvenient, 17
delicwous and TET esseanal dor
ey o1 ber favante nedipes.

Cne of Canada’s oldest food pro-
cossars, Catedli believes that the
(e s pe ta remntroduce Cana-
duts 9 the ABCs of modem apple:
aaee. Capitalizing un it experting
i state-of-the-art ascplic Processing
and packaging, Catelli bas come up
with i space-age yerion of granny s
worte. The new  snack  called
Applosnuan i frestiand fast but NOIT
fal. 105 tresh fruit that's asepically
processed and packaged n shelf-
sable, smgle-serve packiges i 2
matler of punutes.

Applesnax represents a hew gen-
eration of fruit treals for conswmen
who demand quality and vanety.
Homestyle Applesnax v as the
name suggests, busic apple. Bul
these portable snacks are also avail-
able 1 Apple Strawberry, Apple
Raspberry, Apple Peach and Apple
Tropical which includes pineapple,
passion fruit amd mango. Look for
them In your grocer's dessert soc-
tion. They are sold in multipaks of
four individual 125 g servings. Con-
sumers snap the cups apart and re-
move the peclable fids o enjay this
snack.

Aseptic packaging creales a port-
able, temperaturc-stable and con-
venient snack, but it also improves
the quality of the saucy fruit treat,
according to Francoise Emard,
Catelli’s manager of consumer scr-
vices. With aseptic processing., the
heating cycles are very brief and
cooling is extremely rapid. “From
fresh apples to cooled, packaged
Applesnax takes only about L2 min-
utes.” she said. “Shartcning these
processing cycles results in the
freshest, best apple flavor possible.”

Top quality fruit also makes a dif-
(crence, according o Ms Emand.
“Only freshly picked apples and
those immediately mhen from con-
rrolled aimusphere storge can de-
Jiver that uniguely sparkling apple
flavor, Qur processing favilitics
Ncww us to consistently capture this
flavor at its peak.” she said.

Catelli uses a special blend af
Canadian grown apples lo creale
Applesnax — MacIntosh for flaver,
North Spy for texture and Ida Red
for color.

“E'" for effortless

This new handy version of apple-
<quce can help create an effortless
but impressive array of snacks,
dessetts and special dishes for your
family.

¢ Start simple with brown bag
lunches. Substitute ane of the fwe
fvars of Applesnax for tuit high fa
treat. A carton of Applesnax THES
only 100 calories, only a trace of fat
undv more than three times the
Vitamin C in a medium apple.

s If chilled spells delicious for
your brown bagger. frecze Apple-
snax the night before. Tt will hdﬂ
keep the remainder of your lunc
cm? and safe. By lunch time it will
be thawed, but still cool and re-
freshing. _

e Make Fruity Frozen Pops by In-
serting a popsicle stick throu b the
center Yid of Applesnax; then frocze-

e A sorbet 1s another great no
mess. no fuss trcat, Just freeze
Applesnax, TEKRT from the con-
winer and whirl in your blender of
food processor until slushy: serve
immediately. For a ncher dessert,
frecze Applesnax as for sorbet. then
process with 2 tublespoons saut
cream or yogurt and a pinch of cin-
narman. Sweelen to Luste with sugar
or honey; scrve ynmediately.

» Fur applesauce kol sEir a Citr-
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rediscover applesauce

ton of Applesnax anto 2 cup af
whipped cream.

¢ Keep your guusls  BUCASINE
when you reveal the dessen will be
Hot Orchard  Igloo. Combine
pinch uf cinnaman and or autmeg
with a carton of your fivente Apple:
snax in i microsaveabte dish Heal

Just untit steanang and serve over
seoops of e cream. For the more
adventureous, scason the saugce with
pumpkin pic spice, anise or cur-
damam

s por adult dessgns, season oy
codd Applesnax with a Lvarile I
gucur or brandy. Rum alwy e a gpood
partner. Serve in el crysbel glasses

North Halton Sports 1

and garnish with a twisl of femon,
a munt leaf or a dollop of whipped

lOPRING.

No leftovers
As an ingredient in cakes, cookies
and muffins, this fruit sauce-adds
storage gualities as well s fine
flavor and texture, Iy also preat

used sauces for meat and is, of
course, @ time-honoured accom:-
paniment for pork. Each caron of
Applesnax contains % cup of fruit
sauce making it ideal for these small
quantity but dehicious uses. Fortion-
sized Apptesnax adds favor varic-
ty as well as eliminating leftovers.

s For barbecuc sauce OF Oven
glaze, combine ketcup ar barbecue
suuce with Applesnax and lemon
Juice.
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